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When I started this institute it was with the vision to provide quality 
and holistic hospitality education to the youth of the country. It is my 
wish that every student who joins here with a dream can fulfill it and 
that I can provide them with everything that is required for their 
professional and personal growth. 

All of our 'state of the art' units are excellent sources of professional 
knowledge. I urge and encourage each one of you to spend your time 
in these facilities and gain experience. The faculty members and the 
staff at the units will help you to train and groom as global hospitality 
experts. 

My dear students, keep your focus, be motivated, have strong 
determination, work hard, and above all be disciplined during your 
academic years. Believe me,students these are the qualities that have 
helped me create this magnificent facility. 

It is my dream to see that each one of you can succeed in the 
hospitality  sector and make a name for yourself. 

"When perfection is a habit, the ladder to success drops from the 
skies.”

Mr. Yogesh Magar 

Founder - Director, 
MCRPL

Prof. Jyoti Raju 

Warmest greeting to our readers, I 
am pleased to announce the first 
edition of our newsletter, Dawn. 

And I hope to keep releasing more 
of them. 

We are a part of Magarpatta 
Clubs and Resorts Pvt. Ltd. that 

gives our     students direct exposure 
to the hospitality industry, having 

our own hotel, restaurants, 
corporate kitchen, commercial 

bakery, QSR outlet, provides our 
students with true hospitality 
knowledge and better future 

opportunities. 

I wish our readers enjoy while 
reading this and get an insight of 

what we do at Magarpatta 
Institiute of Hospitality 

Management. 

Happy reading. 

-Jyoti Raju.

Principal’s Desk



World Tourism Day 

World Tourism Day is celebrated 
every year on the 27th of 

September. 

This year, the students of 
Magarpatta Institute of Hospitality 

Management, decided  to do 
something unique.  

Delicacies were made from 
different states across India, such 

as Mawa Baati from Madhya 
Pradesh, Aate Ki Pinni from 

Punjab, Churma Laddoo from 
Rajasthan, Moong Dal Halwa 

from Gujarat, Paladam Payasam 
from Kerala, and Coconut Barfi 

from Goa.  

Charts were also made     describing 
the popular attractions  of the 

states.

A Trip to remember; Baneshwar Day Trip

The best way to create an unbreakable bond is by going out together. And that is what the staff and students of 
Magarpatta Institute of Hospitality Management did. A one-day trip to Baneshwar was arranged by the staff 
members on the 8th of October. The bus left in the early morning and we had breakfast near Saswad Ghat. We 
reached there by noon and visited a famous Shiv Temple, from where the       view was just spectacular. We then had 
lunch and left for Diveghat, where the retreating monsoon made the day. It was as if we were on the clouds. On 
the bus,we played some games,which kept everyone enthusiastic for the entirety of the trip.



International Bread 
Day 

International Bread Day was 
celebrated on the 18th of 
October.  

A lot of bakery items like Pizzas, 
Sandwiches, Croissants, and 
Tarts, Bread rolls, Display 
breads, and Breadsticks were 
made by the students of 
Magarpatta Institute of 
Hospitality Management. People 
from all over the town were 
invited .   

The students enjoyed and 
learned a lot about Event 
planning, Execution, Promotion 
and Sales, Financial aspects of a 
project.

On 20th October, a wine tasting workshop was organized at the Magarpatta Institute of Hospitality 
Management campus. A representative from Sula vineyards, Ms. Tanvi Dandekar(Tastemaster) had 

come over. She wonderfully explained the fantastic art of winemaking to the students, who were 
enthusiastic about learning it. Ms. Dandekar went into the deep and intricate details about the grapes 

used for winemaking, and about the process of turning these grapes into great wines. During wine 
tasting, she taugh us how to appreciate the characteristics of a wine.  

Wine Tasting Workshop



World Diabetes Day 

The last quarter of 2021 brought 
in numerous events for the 
students and staff of Magarpatta 
Institute of Hospitality 
Management.  

The foremost event on the list is 
International Diabetes Day. It 
was celebrated on the 15th of 
November. The students made a 
variety of scrumptious desserts, 
such as Coconut cream Panna 
cotta, Fig mousse, Khass Malpua 
crepes, Chocolate, and Coconut 
Mousse, and Twisted Phirnee. 
The best part about these was, 
that all of them were entirely 
sugar-free! The students showed 
their flair for cooking by making 
all of these mouth-watering 
delicacies by themselves, guided 
by, Chef Pratik Pawar.                

Fresher’s Party 

The fresher's party for the year 2021-2022 was organised by third year students for their juniors. The theme 
for the event was ‘Red Chilli, Black Pepper’ where the boys had to wear black and the girls had to wear red. 
There were games arranged which were real fun. First year students presented a funny skit and sang a song 
Bartending skills predsented by Vikas Rathod - a Third Year student, After the ramp walk, Ms. Jyoti Raju 
crowned Shaunak Dhawan and Sakshi Khenat as Mr & Ms Freshers. A vote of thanks was then given to the 
organizers by students. A delicious meal was prepared by the Third-Year students as well. 



The cake mixing ceremony was held on the 3rd of December. Cake-mixing ceremonies date back to the 17th 
century when the harvest season arrived. The families would gather after the harvest season to celebrate and 
share the happiness of the upcoming Christmas and New Year. Alcohol, fruit juices, and wine would be mixed 
with fresh fruits, dried fruits, and grains that they had just harvested.  

Dr. Manohar Chaskar (Dean, Science & Technology, Savitribai Phule Pune University)  along with Mrs. 
Karuna Magar (Director of MCRPL), HOD's of the MCRPL, and members of the press had graced the 
occasion with their presence.  

Our guests, along with the staff members, then mixed Rum, Wines, and Brandy in the dry fruits, to prepare the 
plum . Each and everyone present fancied the ceremony. A High Tea was layed out by the proficient students 
of Magarpatta Institute of Hospitality Management. 

Goan Themed Lunch  

The Goan-themed lunch event was 
held on 15th December 2021 by the 
Second-Year students of Magarpatta 
Institute of Hospitality 
Management. 

The event took place in the college 
restaurant .  

The bar counter was very 
innovatively decorated as a ship. 
The backdrop of the lunch setup had 
"I Love Goa" written to give the 
beachside lunch feel. The Prinicipal 
and Faculty were welcomed with 
handmade flower garlands and 
offered a welcome drink. 

Also, there were dance 
performances to entertain the 
guests. 

After the performances an authentic 
Goan lunch was served and 
everyone enjoyed the lunch.

Cake Mixing Ceremony



Sher-e-Punjab (Punjabi themed lunch) 

The students started preparing for the event with 
great zeal and enthusiasm one week prior. The 
event took place in the college restaurant. The 
event was named SHER-E-PUNJAB. They 
served welcome drinks to the guests as they 
entered the restaurant and an amazing welcome 
dance, and a live music performance was 
presented by the students.  

The Punjabi-themed lunch event was held 
on 11th December 2021 by the First Year 
B.Sc. H.S.  students of Magarpatta Institute 
of Hospitality Management.  

After the performances, lunch was served to the 
guests by students who dressed up in Punjabi attire. 
The students had prepared an authentic and 
delicious Punjabi food which included Jalandhari 
paneer pasanda, Ludhiyani Makhni Chooze, 
Amritsari Kulche, Jeera Rice, Punjabi tadka, and 
Jalebi rabdi. The program was concluded with 
appreciating the efforts taken by the students.



 

Arabic Themed Lunch 
(Bayt-al-Arab) 

The third-year students had 
organized an Arabic-themed Lunch. 

The invitees included the Business 
Head, AGM and HODs of the 
Magrpatta Clubs and Resorts Pvt 
Ltd.  

Everything from the decoration and 
music to the food was authentic to 
display the Arab culture.  

Appetizers included Shorba Addas, 
which was lentil soup with croutons,  
followed by Spinach Fatayer with 
Tahina and Briwas Salad and 
Chicken Kabsa and  Umm Ali. 

Everyone enjoyed the finger-licking 
meal prepared by the students, and 
the top-notch step service with 
which everything was served, made 
the day a memorable one. 

Market Visit 

Education and fun take place side by side here at Magarpatta 
Institute of Hospitality Management. Chef Pratik Pawar had 
arranged a market visit for the students, where we could learn 
about the importance of purchasing quality ingredients for the 
hotels. We first went to Market Yard, where there was an 
enormous exhibit of the most exotic species of flowers. Fresh 
flowers uplift the entire mood of the hotel and bring an 
aesthetic look to it. We then went to the dry ingredients and 
spices stores, where the aromas of the lovely herbs and spices 
left us all in awe. We then visited Shivaji Market, which is 
famous for its butcher shops. A lot of us saw such large-scale 
processing of meat for the first time, and it was mesmerizing. 



POSH Workshop 
(Prevention of Sexual 
Harassment) 

An informative session was 
conducted by Ms. Jyoti Raju, 
Principal at Magarpatta Institute 
of Hospitality studies, for the 
female students and associates of 
MCRPL and by Mr. Swapnil 
Shikarkhane, AGM at MCRPL. 
The session was to throw light on 
what is sexual harassment, its 
types, and its reactions by 
different individuals. The 
message passed to the attendees 
was how to avoid such activities 
at the workplace, schools, 
colleges, and public areas. The 
session was to create awareness 
amongst the students of 
Magarpatta Institute of 
Hospitality Management and the 
employees of MCRPL. 

Christmas Celebrations 

Who doesn't love the joyous occasion of Christmas, presents, and 
parties? A Christmas Party was arranged by the students. 
Everyone had their party attire on and the entire lobby was filled 
with an electrifying buzz as the event was about to start. We played 
a few games. After the fun games were played, the students enjoyed 
the delightful snacks. 



Crossword

ACROSS 
3. What you need to pay at the end of your meal. 
5. Employee in the hotel who cleans the rooms. 
7. A hotel employee whose job is to assist guests by 
booking tours, making theatre and restaurant reservations. 
9. Food list. 
11. Hotel employee who handles calls from guests who 
want to make room reservations. 
12. Tip DOWN 

1. Person responsible for washing up, cleaning and basic 
food preparation kitchen. 
2. Person who accepts orders from the dining room, relays 
them to the appropriate stations of the kitchen, and checks 
each plate before it leaves the kitchen. 
4. Employee who receives guests and deals with their 
bookings.  
6. Restaurant person who is a trained and knowledgeable 
wine professional. 
7. A professional cook. 
8. Another word for booking. 
10. A place to stay with lots of rooms.

Did you know? 

• The most expensive pizza in the world costs $12,000. It takes 72 hours to make and is made at your own home with 3 Italian chefs. 

• The tallest hotel 5-star hotel is located in Dubai, which has 2 towers of 72 floors each and a total of 1608 rooms. 

• Have you seen a swimming pool that can hold 66 million gallons of water? 
    It is located in Chile in San Alfonso del Mar Resort. It holds the record for the world’s largest swimming pool. 

• France is the most visited country by tourists for its various attractions, climatic condition, food, cheese, and wine. 

• There are approximately 300 cruise ships that are operational. With Royal Caribbean being titled as one of the best. 

• India runs a luxury train called Palace on Wheels, which is operated by Rajasthan Tourism and Development Corporation. 

• Peanut butter can be turned into diamonds by scientists under right pressure and conditions. 


